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Military-Industry Conference 
on Freeze Drying of Foods 


The N.C.A. Research Laboratories 
were represented at the September 20- 
21 Chicago meeting of the Research 
and Development Associates, Food and 
Container Institute, devoted to the 
military and industrial aspects of 
freeze drying and other dehydration 
methods of food preservation. Com- 
plete proceedings of the meeting will 
be available early in December. 

Col. Roy C. Baker, Deputy Quarter- 
master, U. S. Continental Army Com- 
mand, introduced the technical discus- 
sions by outlining the new concepts of 
military rations which are consistent 
with the Mobile Army Plan (MOBAR). 
He stated that widely dispersed, 
swiftly moving, small Army units in 
the field will require nonperishable, 
factory assembled rations packaged by 
meals for 6-man and 25-man groups. 
The rations must be suitable for free 
air drop and be ready for consump- 
tion within 20 minutes after adding 
hot or cold water to the package. In 
addition, individual ready-to-eat meals 
are desired which will be palatable for 
up to one week when eaten cold. 

Freeze drying, in which moisture is 
sublimated from the frozen product 
under high vacuum, received major 
emphasis. Addresses by military per- 
sonnel and industry representatives 
from the U. S., England, Denmark, 
and Germany stressed the technical 
considerations involved in production 
size, batch or continuous, freeze dry- 
ing equipment. Foam-mat drying of 
a variety of fruit juices and purees 
and development of precooked dehy- 
drated sweet potato flakes were de- 
seribed by USDA researchers. 

The cost for freeze drying and pack- 
aging and the absence of a ready com- 
mercial market remain as major deter- 
rents to industrial development. In 
this connection Dr. F. P. Mehrlich, 
Scientific Director of the QM Food and 
Container Institute, stated that a cost 
study on the freeze drying of steak is 
available from the Institute on a first 
come-first served basis. 

N.C.A. was represented at the Con- 
ference by James M. Reed, Assistant 
Director of the Washington Labora- 
tory. 


Canned Foods for School Lunch 


CANNED CORN 

USDA announced September 30 the 
purchase of 37,675 cases of canned 
whole kernel corn, in No. 10 cans, 
using funds appropriated under the 
National School Lunch Act. 

Purchases comprised 6,300 cases in 
Maryland at $4.00 to $4.125; 4,050 
cases in Michigan at $4.30 to $4.40; 
10,000 cases in Wisconsin at $4.25 to 
$4.375; 10,000 cases in Wyoming at 
$4.2783; and 7,325 cases in Oregon at 
$4.144 to 84.375. 

This purchase is in addition to the 
122,475 cases, also of Grade A, pur- 
chased earlier in September. 

Estimated transportation costs and 
discounts for prompt payment were 
taken into consideration in making the 
awards, USDA said. 


TOMATO PASTE 


USDA announced September 28 that 
it had rejected all offers for the sale 
of canned tomato paste for use in the 
National School Lunch Program. 
Quantities offered were inadequate to 
provide national distribution to schools 
aaa in the program, USDA 


CANNED BEEF AND GRAVY 


USDA announced September 28 
that it plans to buy canned beef and 
gravy for schools participating in the 
National School Lunch Program. 

The canned beef and gravy must be 
packed in 29-ounce cans and be pre- 
pared in accordance with Schedule FF 
—Sept., 1960, “USDA Specification 
for Beef and Gravy, Canned.” 

Offers either by letter or telegram 
will be due at 2 p.m. EDT each Tues- 
day until further notice, beginning 
October 11. Acceptances will be made 
by USDA by telegram filed by mid- 
night on fhe Friday following receipt 
of offers. Details of the purchase pro- 
gram will be mailed to the meat in- 
dustry early next week, the announce- 
ment said. 

Offers will be considered only from 
vendors operating under federal in- 
spection who have certificates on file 
with USDA certifying that they 
are in compliance with the Humane 
Slaughter Act of 1958. 


Purchases will be made with funds 
transferred by Congress from Section 


National Conference 
on Water Pollution 


N.C.A. has been advised that attend- 
ance at the National Conference on 
Water Pollution to be held in Wash- 
ington, D. C., December 12-14 will be 
by invitation. In a recent communi- 
cation from the secretary of the Con- 
ference it was indicated that they may 
not be able to accommodate all who 
may wish to attend, but that they 
would be pleased to issue invitations to 
N. C. A. and a select number of indi- 
viduals from this industry. Any can- 
ner wishing to attend should commu- 
nicate this fact to the N. C. A. Research 
Laboratories in Washington immedi- 
ately because requests will be handled 
on a first come-first served basis. 

It is difficult to assess what such a 
conference will accomplish. Certainly 
waste disposal is a serious problem for 
many canners and especially so where 
disposal is to public waters. This as- 
pect of the problem is very likely to 
receive considerable attention because 
membership on the Conference steer- 
ing committee includes most of the 
societies and agencies which in the 
past have pushed hard to complete 
removal of industrial wastes from 
public waters. 

In his message to Congress which 
initiated the Conference the President 
set forth the following aims: 

“This conference will help local tax- 
payers and business concerns to real- 
ize the obligation they have to help 
prevent pollution. . In short, the 
conference will provide a forum in 
which all concerned can confront and 
better appreciate their mutual respon- 
sibility for solving this pressing prob- 
lem.“ 


32 for use under the National School 
Lunch Act, and the canned product 
must be prepared from domestically 
slaughtered and processed beef. 
Copies of the invitation and other 
information concerning offers may be 
obtained from the Livestock Divi- 
sion, Agricultural Marketing Service, 
USDA, Washington 25, D. C. 
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Forthcoming Meetings 


9—Florida Canners Association, 29th An- 
9 Con vention. Fontainebleau Hotel, Miami 


Oct. 12-14—Quartermaster Association, Na- 


tional Convention, — D. C. 


Oct, 8—T Cc Annual 
32 Echo Motor Motel Edinburg 

Oct. 19-21—National Pickle Packers Associa- 
tion, Annual Meeting, Edgewater Beach 
Hotel, Chicago 


inti 


24-26—Grocery Manufacturers of —_ — 
0 ty 


Oct. 24-27—Institute of Sanitation Manage- 
ton-Cadillac H 


Nov. —— Association 
69th Annual Meeting, Talleorn Hotel, Mar- 
shalitown, lowa 


Nov. 3— Illinois Canners Association, Fall Meet- 
ing, LaSalle Hotel, Chicago 


Nov. 4-6—Florida Vegetable Canners 


Asnocia- 
tion, dd Annual Convention, Deauville Hotel, 
Miami Beach 


Nov. 13-16—Georgia Canners Association, An- 
— General Oglethorpe Hotel, 
van 


Nov. 14-15-—-Wiseonsin Canners Association, 
Annual Convention, Schroeder Hotel, 
Milwaukee 


Nov. 16-18—Indiana Canners Association, An- 
nual Meeting and Convention, French Lick- 
Sheraton Hotel, French Lick. 


manual Convention, Yorktowne Hotel, 


46th A 
York 
. M Ca nd 
Grand Rapids 


Nov. — gg A Canners and Food Processors 
Ansociation, 53d (— Convention, Deshler- 
Hilton Hotel, Columbus 


Nov. 28-Dec. 1— Vegetable Growers Association 
of America, Annual Convention, Schroeder 
Hotel, Milwaukee 


Dec. 1-2—New York State Canners and Frees- 
ers Association, 75th Annual Meeting, Statler- 
Hilton Hotel, Buffalo 

Dec. 5-6-—Tri-State Packers 


Association, An- 
nual Convention, Lord Baltimore Hotel, Balti- 
more 


Dec, 5-6-—Ontario Food Pr A 
Annual Convention, Royal York Hotel, 
Toronto 


Dee. 10-14—National Food Brokers Association, 
National Food Sales Conference, The Conrad 
—— Hotel, Chicago 


Dee. 12-14—National Conference on 
1 Sheraton-Park Hotel, Washington, 


Jan. %8-10—-National Preservers 
Annual Convention, Galt Ocean Mite” 
Ft. Lauderdale, Fla. 


Jan. Northwest Canners and Freezers 
Association, Annual Meeting, Multnomah 
Hotel, Portland, Ore. 


Jan. 12-13-—Canners League of California, 38th 
Annual Fruit and Vegetable Sample Cuttings, 
Fairmont Hotel, San Francisco 


Jan. 12-15-—Association of Food Distributors, 
Annual Convention. Galt Ocean Mile Hotel, 
Ft. Lauderdale, Fila. 


Jan. — CANNERS ASSOCIATION 
and Canning Machinery and Supplies — 
ciation, 54th Annual Conventions tions, The Con 
Hilton Hotel, Chicago 


Jan. 20-Feb. 1--Canadian Food Processors As- 
sociation, Annual Convention, Prince Ed- 


ward Hotel, Windsor, Ont. 


Feb. — 
strumentation W. 


4 In- 
Indus- 

try (co-sponsored 11 N. C. A.). — Uni- 
versity, Ithaca, N.Y 

Feb. 21-22—Special 
Association, 9th Annual Meeting, Bakersfield, 


ndustrial Radio Service 


March 3-4-—Virginia Canners Association 
Annual Meeting, Hotel Roanoke, 


6-8—National 
‘cod Packers, 
Dallas 


53d 
Roanoke 
Association of Frozen 
20th Annual Convention, 


March 5-7—Canners League of California, 57th 
— Meeting, Santa Barbara Biltmore, 
nta 


April 6-8—Institutional Food Distributors of 
America, Annual Convention, Hotel Ameri- 
cana, Harbour, Fla. 

April 9-12— U. 8. Wholesale G 
tion, Annual Convention, Hotel A 2. 
Bal Harbour, Fla. 


7-10—8 Market Insti 24th Annual 


1959-60 Packs of Citrus 


FLORIDA 
(Florida Canners Association) 


Hot-Pack Item 1958-59 1950-60 
(actual cases) 
Blended juice... 4,500,836 3,642,005 
Grapefruit juice..... 8.810.580 8,100,324 
Grapefruit sections. . 5.055.680 4,249,801 
Orange juice 14,014,787 16,910,108 
Orange sections 17.001 20,045 
Citrus salad 571 376 546,418 
Tangerine juice. 630,102 190 623 
TEXAS 


(Texas Canners Association) 


Hot-Pack Item 1958-59 1950-00 
(actual cases) 
Blended juice 24280 41,001 
Grapefruit juice 005 1,207. 406 
Grapefruit sections. . 16.320 25,0008 
Orange juice 181.903 455 080 
1960 Pack of Canned Apricots 
(N. C. A. Division of Statistics) 
State 1950 1900 
(actual cases) 
Uteh.... 68,565 (a) 
Northwest 104.758 188.910 
California 6,084,220 7,286,301 
Other states. . 7,158 18,061 
U. S. Total 6. 214 710 7.443.362 


(a) Included in other states. 


1960 Pack of Sweet Cherries 
(N.C.A. Division of Statistics) 
State 


1950 1960 

(actual cases) 
Michigan 136,606 214.001 
Northwest (63,000 425,627 
California. . 182.462 300,688 
Other states 24,257) 40.287 
U. 8. Total 1.006.315 080, 528 


Canned Foods Being Checked 
by FDA for Radioactivity 


The Food and Drug Administration, 
which has been checking certain foods 
for radioactivity for the last 2% years, 
has recently expanded this program 
by beginning the collection of samples 
of both raw and processed products 
from canners in all sections of the 
United States. 


The only canned food previously in- 
cluded in the monitoring program was 
canned spinach, and this was tested 
only for total beta ray activity. The 
new sampling program, under way 
since August 15, is aimed at measure- 
ment of strontium 90, and FDA in- 
spectors have been sampling both raw 
and processed foods, including toma- 
toes, snap beans, carrots, spinach, and 
peaches in the hands of canners. Un- 
usually large samples are required to 
yield, after concentration, enough ra- 
— material for accurate analy- 
sis. 


The FDA tests are designed, among 
other things, to indicate the extent to 
which strontium 90 has accumulated 
in the soil during the past decade. 
This radioisotope is of particular con- 
cern because of its bone-seeking char- 
acteristics and its long half-life (25 
years). 


Although no concrete results will be 
obtainable for some time, preliminary 
indications are that canned foods will 
receive a relatively clean bill of health 
from radioactivity. The washing and 
other preparatory procedures through 
which the raw product is passed in a 
typical canning line reduce consider- 
ably the level of strontium-90 in 
canned foods, as compared to that in 
the fresh produce. 


Sesquicentennial of Canning 


The September number of the 
monthly Southern Food Processor is 
a commemorative canning issue, carry- 
ing a large reproduction of the sesqui- 
centennial seal on its front cover and 
featuring an editorial by President 
Milan D. Smith of N.C.A. on the 150th 
year of canning. The editorial touches 
on the history of the birth of canning 
and presents facts indicating the in- 
dustry's present-day economic impor- 
tance. 


Another feature in the publication 
is a history of the N.C.A. and descrip- 
tion of its various services to the can- 
ning industry. 
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New Fruit Tree Hedger for 
Pruning Apple, Peach Orchards 


Adaptation of a new fruit-tree 
hedger to use in pruning apple and 
peach orchards marks a step forward 
in developing new, time-saving, and 
less costly methods of producing these 
fruits, USDA reports. 


The tractor-drawn hedger-pruner is 
used to trim tops and sides of trees 
into a square-cornered hedge. Such 
hedges, which will replace rows of 
individual trees in experimental or- 
chards, are expected to _ increase 
greatly the efficiency of orchard main- 
tenance and fruit harvesting, accord- 
ing to scientists of USDA’s Agricul- 
ture Research Service. 


The mobile hedger, developed by 
agricultural engineers C. M. Hansen 
of the Michigan Agricultural Experi- 
ment Station and S. L. Hedden of 
ARS, is easily attached and detached 
from the tractor, requires little power, 
and the machine costs less than exist- 
ing equipment. 


Present pruning methods require 20 
to 25 man hours per acre during the 
coldest months of the year. The hedg- 
ing technique is expected to greatly 
reduce the time required for this job 


as well as to increase profits and de- 
crease discomfort of workers in cold 
weather. 


Cutting mechanism of the hedger is 
similar to that of a mowing machine 
or electric hedge clippers. The cutter 
bar can be operated at horizontal, ver- 
tical and intermediate positions and 
raised or lowered by the driver. 


The machine is drawn between rows 
of trees, cutting the tops with the 
cutter bar in a horizontal position and 
the sides with the cutter bar in a ver- 
tical position. The cutter bar can be 
adjusted horizontally to reach limbs 
in the top center of large trees that 
cannot be trimmed by a single pass 
on each side. 


California Olive Association 


Dan S. Carter of Bell Packing Com- 
pany, Berkeley, was elected president 
of the California Olive Association, 
and Frank J. Oberti of Oberti Olive 
Co., Madera, was elected vice presi- 
dent at the association’s annual mem- 
bership meeting. Miss Erline Hevel 
of San Francisco was reappointed sec- 
retary-treasurer. 


USDA Plentiful Foods List 


The USDA Plentiful Foods List for 
November includes cranberries and 
turkeys, each for the second month, 
and potatoes, onions, cabbage, pork, 
beef, dates, and fats and oils. 
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